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DEPARTMENT  OF  AGRICUL 


[WFO  139] 

Part  1410 — Livestock  and  Meats 

certification  under  public  law  108, 
7  9th  congress 

The  fulfillment  of  requirements  for 
war  and  essential  civilian  needs  has 
created  a  shortage  in  the  supply  of  meat 
for  war  needs,  for  private  account,  and 
for  export.  Pursuant  to  the  authority 
conferred  upon  me  by  Executive  Order 
No.  9280  (7  P.R.  10179)  and  Executive 
Order  No.  9577  (10  F.R.  8087),  and  by 
section  3A  of  the  Stabilization  Act  of 
1942,  as  amended,  the  following  order  is 
deemed  necessary  and  appropriate  in  the 
public  interest  and  to  promote  the  na- 
tional defense: 

§  1410.28  Certification  under  Public 
Law  108,  79th  Congress,  approved  June 
30,  1945— (a)  Definitions.  (1)  "Meat" 
means  the  carcasses  of  livestock,  includ- 
ing beef,  veal,  lamb,  mutton,  or  pork 
derived  therefrom,  and  any  processed  or 
unprocessed  edible  part,  cut,  or  trim- 
ming, regardless  of  how  prepared  or 
packaged;  excluding,  however,  scrapple, 
souse,  and  other  similar  products,  offal, 
oils,  rendering  fats,  raw  leaf,  casings,  by- 
products not  ordinarily  used  for  human 
consumption,  and  skins  of  swine  when 
prepared  for  use  in  leather,  glue,  or 
gelatin. 

(2)  "Certification"  means  certification 
by  the  Secretary  of  Agriculture  pursuant 
to  section  3A  of  the  Stabilization  Act  of 
1942,  as  amended,  to  the  effect  (i)  that 
a  slaughtering  plant  is  operated  under 
sanitary  conditions  as  herein  defined, 
and  (ii)  that  the  meat,  meat  products 
and  animal  fats  produced  therein  have 
been  inspected  and  found  to  be  clean, 
wholesome,  and  suitable  for  human  con- 
sumption. 

(3)  "Federal  inspection"  means  in- 
spection pursuant  to  the  provisions  of  the 
act  of  March  4,  1907  (34  Stat.  1260), 
as  amended,  21  U.  S.  C.  71,  and  as  ex- 
tended by  Public  Law  602,  77th  Congress, 
approved  June  10,  1942  (56  Stat.  351), 
and  the  rules  and  regulations  promul- 
gated thereunder. 

(4)  "Sanitary  condition",  with  respect 
to  the  certification  of  a  slaughtering 
plant,  means  that  such  plant: 

(i)  Has  a  well-constructed  building  in 
a  good  state  of  repair,  with  an  adequate 
drainage  system  and  a  supply  of  clean 
hot  and  cold  water  sufficient  to  maintain 
the  facilities,  plant  and  products  pro- 
duced therein  in  a  sanitary  condition; 

(ii)  Has  lighting  and  ventilation  suf- 
ficient for  all  slaughtering  and  process- 
ing operations; 

(iii)  Is  protected  against  flies  and 
rodents  and  is  located  a  reasonable  dis- 
tance from  any  stable,  barnyard,  hog  lot, 
refuse  heap,  privy  or  other  source  of  fly 
breeding  or  contamination; 

(iv)  Has  all  necessary  equipment  and 
facilities,  so  arranged  as  to  permit  the 
handling  of  animals  and  carcasses  in  a 
clean  and  sanitary  manner; 

(v)  Has  adequate  facilities,  apart  and 


separate  from  slaughtering  and  pr 
ing  operations,  for  the  segregation  and 
disposal  of  condemned  carcasses  and  for 
the  handling  and  disposal  of  inedible  by- 
products and  offal. 

(vi)  Has  adequate  facilities  for  cool- 
ing, chilling,  and  holding  carcasses  and 
edible  byproducts  until  moved  into  dis- 
tribution channels  or  adequate  facilities 
for  cooling,  chilling,  and  holding  are 
available  in  the  immediate  vicinity. 

(5)  "Governmental  agency"  means 
the  Army,  Navy,  Marine  Corps,  or  Coast 
Guard  of  the  United  States  (excluding, 
for  the  purposes  of  this  order,  United 
States  Army  post  exchanges,  United 
States  Navy  ships'  service  departments, 
United  States  Marine  Corps  post  ex- 
changes, and  similar  organizations), 
United  States  Department  of  Agricul- 
ture (including  any  corporate  agency 
thereof),  the  War  Shipping  Administra- 
tion, and  the  Veterans  Administration. 

(6)  "Person"  means  any  individual, 
partnership,  association,  business  trust, 
corporation,  or  any  organized  group  of 
persons  whether  incorporated  or  not. 

(7)  "Director"  means  the  Director  of 
Marketing  Services,  United  States  De- 
partment of  Agriculture. 

(b)  Exemptions  from  slaughtering 
quota  restrictions.  Subject  to  the  pro- 
visions of  this  order,  no  quota  or  other 
slaughtering  limitation  shall  be  imposed 
upon  or  shall  be  operative  against  any 
slaughtering  operations  conducted  in  ac- 
cordance with  the  requirements  for 
certification  contained  herein. 

(c)  Eligibility  for  certification.  All 
slaughtering  plants  shall  be  eligible  for 
certification  except  the  following: 

(1)  Any  slaughtering  plant  which,  on 
the  effective  date  of  this  order,  is  operat- 
ing under  Federal  inspection  with  respect 
to  all  of  its  slaughtering  operations;  or 

(2)  Any  slaughtering  plant  which  was 
operating  under  Federal  inspection  prior 
to  the  effective  date  of  this  order  and 
which,  in  the  judgment  of  the  Secretary 
of  Agriculture,  withdrew  from  such  in- 
spection for  the  purpose  of  applying  for 
certification  under  this  order. 

(d)  Applications,  for  certification. 
Any  eligible  owner  or  operator  of  a 
slaughtering  plant  who  desires  to  obtain 
certification  under  this  order  may  file 
an  application  with  the  Secretary  of 
Agriculture.  Application  forms  will  be 
furnished  upon  request  to  the  Livestock 
and  Meats  Branch,  Office  of  Marketing 
Services,  United  States  Department  of 
Agriculture,  Washington  25,  D.  C.  Upon 
receipt  of  such  application  properly  exe- 
cuted and  containing  all  the  information 
therein  requested,  an  investigation  of 
the  slaughtering  plant  and  facilities  of 
the  applicant  and  of  the  facts  disclosed 
in  the  application,  including  facts  con- 
cerning compliance  with  Office  of  Price 
Administration  regulations  and  War 
Food  Orders,  will  be  made  to  determine 
whether  the  certification  is  justified.  All 
applications  shall  contain  a  statement 
by  the  applicant  that  he  agrees  to  comply 
with  the  provisions  of  this  order  and  with 
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compliance  with  such  provisions. 

(e)  Certification  of  designated  parts  of 
slaughtering  plants.  Certification  may 
be  had  with  respect  to  a  designated  part 
only  of  any  slaughtering  plant.  The 
provisions  of  this  order  shall  apply  only 
to  meat,  meat  products  or  animal  fats 
produced  in  such  designated  part  oi  such 
plant. 

(f )  Compliance  with  set  aside  require- 
ments. (1)  Any  certification  granted 
pursuant  to  this  order  is  expressly  con- 
ditioned upon  compliance,  by  the  owner 
or  operator  concerned,  with  all  applicable 
orders  requiring  the  setting  aside,  reserv- 
ing, holding,  processing,  and  packaging 
of  meat,  meat  products  and  animal  fats 
for  procurement  by  the  armed  services  of 
the  United  States  or  other  governmental 
agencies,  and  with  any  requirement  of 
the  Director,  addressed  to  such  owner  or 
operator,  with  respect  to  the  making 
available  of  meat,  meat  products  or  ani- 
mal fats  to  the  armed  services  of  the 
United  States  or  to  other  governmental 
agencies.  Any  violation  of  such  orders 
or  requirements  shall  be  cause  for  re- 
fusal to  grant  certification  or  for  the 
termination  or  revocation  of  any  certifi- 
cation theretofore  granted. 

(2)  Procurement  officers  of  the  armed 
services  of  the  United  States  or  of  other 
governmental  agencies  may  require  addi- 
tional inspection  of  animals  or  of  the 
carcasses,  meat,  meat  products  or  ani- 
mal fats  derived  therefrom  which  are 
required  to  be  set  aside. 

(g)  Inspection  of  slaughtering  plants 
and  meat.  Certification  with  respect  to 
any  slaughtering  plant,  and  with  respect 
to  any  meat,  meat  products  or  animal 
fats  produced  therein  shall  be  based  upon 
an  inspection  of  such  slaughtering  plant 
to  determine  whether  the  same  is  oper- 
ated under  sanitary  conditions  as  defined 
herein,  and  an  inspection  of  the  meat, 
meat  products  or  animal  fats  produced 
therein  to  determine  whether  the  same 
are  clean,  wholesome,  and  suitable  for  hu- 
man consumption.  Inspection  of  meat, 
meat  products  and  animal  fats  shall  be 
made  by  inspectors  under  the  supervision 
of  veterinarians,  both  duly  qualified  un- 
der the  laws  of  the  State,  city,  or  county 
in  which  the  affected  plant  is  located,-  or 
by  inspectors  approved  by  the  Director. 
Inspection  of  the  meat-,  meat  products 
or  animal  fats  produced  in  any  slaugh- 
tering plant  shall  include  ante  mortem 
inspection  immediately  prior  to  slaugh- 
ter, and  post  mortem  inspection  immedi- 
ately after  slaughter  and  during  the 
processing  of  the  carcasses  or  meat. 

(h)  Supervision  of  inspection.  All 
slaughtering  operations  and  all  inspec- 
tions authorized  hereunder  shall  be  sub- 
ject to  approval  by  the  Director  and  to 
supervision  by  authorized  representa- 
tives of  the  Department  of  Agriculture, 
and  shall  be  conducted  in  accordance 
with  such  instructions  and  requirements 
as  the  Director  may  prescribe. 
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(i)  Markings  required.  Each  ac- 
cessible wholesale  cut  of  meat  which  has 
been  inspected  and  passed  pursuant  to 
this  order,  whether  in  the  entire  carcass 
or  detached  therefrom,  shall  be  stamped 
by  the  inspector  with  the  legend  "Cer- 
tificate No.",  followed  by  the  certificate 
number  assigned  to  such  plant  by  the 
Secretary  of  Agriculture.  Such  legend 
shall  be  contained  in  a  rectangular  de- 
sign. Such  marking  shall  be  in  addition 
to  any  mark  or  number  assigned  by  the 
State,  city,  or  local  authorities  and  com- 
monly used  by  such  plant. 

(j)  Movement  in  interstate  or  foreign 
commerce.  Meat  produced  in  accord- 
ance with  the  requirements  for  certifica- 
tion as  specified  in  this  order,  including 
any  rules,  regulations,  or  orders  issued 
pursuant  thereto,  and  which  is  properly 
marked  as  required  in  paragraph  (i) 
hereof  shall  have  the  same  status  for 
purposes  of  transportation  in  interstate 
or  foreign  commerce  as  meat  produced  in 
plants  operated  under  Federal  inspec- 
tion. 

(k)  Refusal,  suspe?ision,  termination, 
and  revocation  of  certifications.  The 
Director  may  refuse  to  grant  certifica- 
tion or  may  suspend,  terminate,  or  re- 
voke any  certification  theretofore  grant- 
ed if  he  determines  that: 

(1)  The  slaughtering  plant  concerned 
does  not  have  or  has  failed  to  maintain 
sanitary  conditions  as  herein  defined. 

(2)  The  meat,  meat  products  or  ani- 
mal fats  produced  in  such  slaughtering 
plant  will  not  be  or  are  not  being  dis- 
posed of  in  legitimate  trade  channels  in 
accordance  with  law. 

(3)  The  owner  or  operator  of  such 
-slaughtering  plant  has  failed  to  comply 
in  full  with  orders  requiring  the  setting 
aside,  reserving,  holding,  processing,  and 
packaging  of  meat,  meat  products,  and 
animal  fats  for  procurement  by  the 
armed  services  of  the  United  States  or 
other  governmental  agencies. 

(4)  The  owner  or  operator  of  such 
slaughtering  plant  has  failed  to  comply 
with  any  other  provision  of  this  order,  or 
with  the  requirements  of  any  other  War 
Food  Order  with  respect  to  meat. 

(5)  Certification  has  been  erroneous- 
ly granted  or  is  based  upon  false  or 
erroneous  information. 

(1)  Records  and  reports.  (1)  Every 
owner  or  operator  of  slaughtering  facili- 
ties to  whom  certification  is  granted 
under  this  order  shall  keep  accurate 
records  showing  the  number  of  all  ani- 
mals purchased,  slaughtered,  and  con- 
demned, together  with  the  reason  for 
condemnation  in  each  case,  the  quantity 
of  meat,  meat  products  or  animal  fats 
sold  in  interstate  commerce  and  the 


quantity  of  such  products  sold  in  intra- 
state commerce.  Such  records  shall  be 
kept  separate  for  each  species  of  live- 
stock slaughtered. 

(2)  The  Director  shall  be  entitled  to 
obtain  such  information  from  and  re- 
quire such  reports  and  the  keeping  of 
such  records  by,  any  person,  as  may  be 
necessary  or  appropriate,  in  his  discre- 
tion, to  the  enforcement  or  administra- 
tion of  the  provisions  of  this  order,  sub- 
ject to  the  approval  of  the  Bureau  of  the 
Budget  in  accordance  with  the  Federal 
Reports  Act  of  1942. 

(m)  Audits  and  inspections.  The  Di- 
rector shall  be  entitled  to  make  such 
audits  or  inspections  of  the  books,  rec- 
ords, and  other  writings,  premises,  live- 
stock, meat,  meat  products  or  animal 
fats  of  any  person,  and  to  make  such 
investigations  as  may  be  necessary  or 
appropriate,  in  his  discretion,  to  the  en- 
forcement or  administration  of  the  pro- 
visions of  this  order. 

(n)  Petition  for  relief  from  hardship. 
Any  person  affected  by  this  order  who 
considers  that  compliance  herewith 
would  work  an  exceptional  or  unreason- 
able hardship  on  him  may  file  a  petition 
for  relief  with  the  Order  Administrator. 
Petitions  shall  be  in  writing  and  shall 
set  forth  all  pertinent  facts  and  the  na- 
ture of  the  relief  sought.  The  Order 
Administrator  may  take  any  action  with 
reference  to  such  petition  which  is  con- 
sistent with  the  authority  delegated  to 
him  by  the  Director.  If  the  petitioner 
is  dissatisfied  with  the  action  taken  by 
the  Order  Administrator,  he  may.  by  a 
request  addressed  to  the  Order  Admin- 
istrator, obtain  a  review  of  such  action 
by  the  Director.  After  said  review,  the 
Director  may  take  such  action  as  he 
deems  appropriate,  which  action  shall 
be  final. 

(o)  Violations.  (1)  If  the  Director 
has  reason  to  believe  that  any  owner  or 
operator  of  a  slaughtering  plant  is  vio- 
lating any  provision  of  this  border  which 
deals  with  sanitary  or  inspection  require- 
ments, and  the  Director  is  accordingly 
unable  to  certify  that  the  meat,  meat 
products  or  animal  fats  produced  in  such 
plant  are  clean,  wholesome,  and  suitable 
for  human  consumption,  he  may,  with- 
out prior  notice  or  hearing,  suspend  the 
certification  theretofore  granted  to  the 
owner  or  operator  of  such  plant:  Pro- 
vided, however.  That  such  owner  or  op- 
erator shall,  within  10  days,  be  given  an 
opportunity  to  appear  and  be  heard  on 
the  question  of  whether  such  suspension 
shall  be  vacated  or  shall  be  made  per- 
manent by  way  of  termination  or  revo- 
cation of  the  certification.  Such  ap- 
pearance and  hearing  shall  be  before  an 


authorized  representative  of  the  D apart- 
ment of  Agriculture  and  in  accordance 
with  the  procedure  established  by  the 
Director.  Any  owner  or  operator  of  a 
slaughtering  plant  who  violates  any  oth- 
er provision  of  this  order  shall  lik"*.:.se 
be  liable  to  suspension,  termination'or 
revocation  of  any  certification  thereto- 
fore granted:  Provided,  however,  That 
suspension,  termination  or  revocation  of 
any  certification  for  the  violation  of  any 
provision  of  this  order  other  than  sani- 
tary or  inspection  requirements  shall  be 
subject  to  the  procedural  regulations  set 
forth  in  War  Food  Order  No.  78.1.  as 
amended  I  9  F.  R.  6202,  9943  k 

(2)  Any  person  who  wilfully  violates 
any  provision  of  this  order  is  guilty  of  a 
crime  and  may  be  prosecuted  under  any 
and  all  applicable  laws.  Civil  action  may 
also  be  instituted  to  enforce  any  liability 
or  duty  created  by,  or  to  enjoin  any  vio- 
lation of,  any  provision  of  this  order. 

'pi  Delegation  of  authority.  (1»  The 
administration  of  this  order  and  the 
powers  vested  in  the  Secretary  of  Agri- 
culture, insofar  as  such  powers  relate  to 
the  administration  of  this  order,  are 
hereby  delegated  to  the  Director.  The 
D:rector  is  authorized  to  redelegate  to 
any  employee  of  the  United  States  De- 
partment of  Agriculture  any  or  all  of  the 
authority  vested  in  him  by  this  order. 

1 2  I  The  Director  is  authorized  to  es- 
tablish such  rules  and  regulations  as  he 
may  deem  necessary  or  appropriate  in 
order  to  provide  for  the  inspection  of 
slaughtering  plants  seeking  certification 
hereunder,  and  of  meat,  meat  products 
or  animal  fats  produced  therein. 

(q»  Communications.  All  reports  re- 
quired to  be  filed  hereunder,  all  appli- 
cations for  certification  under  this  order, 
and  all  communications  concerning  this 
order  shall,  unless  otherwise  provided,  be 
addressed  to  the  Livestock  and  Meats 
Branch.  Office  of  Marketing  Services.  De- 
partment of  Agriculture.  Washington  25, 
D.  C. 

<r>  Territorial  scope.  This  order  shall 
apply  within  the  48  States  and  the  Dis- 
trict of  Columbia. 

<s>  Effective  date.  This  order  shall 
become  effective  at  12:01  a.  m.,  e.  w.  t., 
July  16.  1945. 

Note:  All  record -keeping  requirements  of 
this  order  have  been  approved  by  the  Bu- 
reau of  the  Budget  in  accordance  with  the 
Federal  Reports  Act  of  1942. 

'E.O.  9280.  7  F.R.  10179:  E.O.  9577.  10 
F.R.  5087;  Pub.  Law  105.  79th  Cong.) 

Issued  this  13th  day  cf  July  1945. 

[seal]         Clinton  P.  Anderson. 

Secretary  of  Agriculture. 
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Part  1410 — Livestock  and  Meats 

certification  under  public  law  108,  7  9th 
congress 

War  Food  Order  No.  139  (10  F.R.  8806) 
is  hereby  amended  to  read  as  follows: 

§  1410.28  Certification  under  Public 
Law  108,  79th  Congress,  approved  June 
30,  1945 — (a)  Definitions.  (1)  "Meat" 
means  the  carcasses  of  livestock,  includ- 
ing beef,  veal,  lamb,  mutton,  or  pork  de- 
rived therefrom,  and  any  processed  or 
unprocessed  edible  part,  cut,  or  trim- 
ming, regardless  of  how  prepared  or 
packaged;  excluding,  however,  scrapple, 
souse,  and  other  similar  products,  offal, 
oils,  rendering  fats,  raw  leaf,  casings,  by- 
products not  ordinarily  used  for  human 
consumption,  and  skins  of  swine  when 
prepared  for  use  in  leather,  glue,  or  gela- 
tin. 

(2)  "Certified  slaughtering  plant" 
means  any  establishment  or  facility  for 
the  slaughter  of  livestock  which  has  been 
certified  by  the  Secretary  of  Agriculture 
under  the  provisions  of  this  order. 

(3)  "Certified  slaughterer"  means  any 
owner  of  livestock  who  has  been  certi- 
fied by  the  Secretary  of  Agriculture  under 
the  provisions  of  this  order. 

(4)  "Certification"  means  certification 
by  the  Secretary  of  Agriculture  pursuant 
to  Section  3A  of  the  Stabilization  Act 
of  1942,  as  amended,  as  follows: 

(i)  With  respect  to  a  slaughtering 
plant,  that  such  plant  is  operated  under 
sanitary  conditions  as  herein  defined  and 
that  the  meat,  meat  products,  and  ani- 
mal fats  produced  therein  have  been  in- 
spected  and  found  to  be  clean,  whole- 
some, and  suitable  for  human  consump- 
tion; 

(ii)  With  respect  to  an  owner  of  live- 
stock, that  such  owner  is  entitled  to  have 
such  livestock  custom  slaughtered  in  a 
designated  certified  slaughtering  plant 
without  charge  against  any  quota  or 
other  slaughtering  limitation,  except  as 
may  be  imposed  as  a  condition  of  cer- 
tification under  this  order. 

(5)  "Federal  inspection"  means  in- 
spection pursuant  to  the  provisions  of  the 
act  of  March  4,  1907  (34  Stat.  1260),  as 
amended,  21  U.S.C.  71,  and  as  extended 
by  Public  Law  602,  77th  Congress,  ap- 
proved June  10,  1942  (56  Stat.  351),  and 
the  rules  and  regulations  promulgated 
thereunder. 

(6)  "Sanitary  condition",  with  respect 
to  the  certification  of  a  slaughtering 
plant,  means  that  such  plant: 

(i)  Has  a  well-constructed  building  in 
a  good  state  of  repair,  with  an  adequate 
drainage  system  and  a  supply  of  clean 
hot  and  cold  water  sufficient  to  maintain 
the  facilities,  plant  and  products  pro- 
duced therein  in  a  sanitary  condition; 

(ii)  Has  lighting  and  ventilation  suf- 
ficient for  all  slaughtering  and  processing 
operations; 

(iii)  Is  protected  against  files  and  ro- 
dents and  is  located  a  reasonable  dis- 
tance from  any  stable,  barnyard,  hog  lot, 


refuse  heap,  privy,  or  other  source  of 
fly  breeding  or  contamination; 

(iv)  Has  all  necessary  equipment  and 
facilities,  so  arranged  as  to  permit  the 
handling  of  animals  and  carcasses  in  a 
clean  and  sanitary  manner; 

<v)  Has  adequate  facilities,  apart  and 
separate  from  slaughtering  and  process- 
ing operations,  for  the  segregation  and 
disposal  of  condemned  carcasses  and  for 
the  handling  and  disposal  of  inedible  by- 
products and  offal; 

(vi)  Has  adequate  facilities  for  cool- 
ing, chilling,  and  holding  carcasses  and 
edible  byproducts  until  moved  into  dis- 
tribution channels  or  adequate  facilities 
for  cooling,  chilling,  and  holding  are 
available  in  the  immediate  vicinity. 

(7)  "Governmental  agency"  means 
the  Army,  Navy,  Marine  Corps,  or  Coast 
Guard  of  the  United  States  (excluding, 
for  the  purposes  of  this  order,  United 
States  Army  post  exchanges,  United 
States  Navy  ships'  service  departments, 
United  States  Marine  Corps  post  ex- 
changes, and  similar  organizations), 
United  States  Department  of  Agriculture 
including  any  corporate  agency  there- 
of), the  War  Shipping  Administration, 
and  the  Veterans'  Administration. 

(8)  "Person"  means  any  individual, 
partnership,  association,  business  trust, 
corporation,  or  any  organized  group  of 
persons  whether  incorporated  or  not. 

(9)  "Director"  means  the  Director  of 
Marketing  Services,  United  States  De- 
partment of  Agriculture. 

(b)  Exemptions  from  slaughtering 
quota  restrictions.  Subject  to  the  pro- 
visions of  this  order,  no  quota  or  .ether 
slaughtering  limitation  shall  be  imposed 
upon  or  shall  be  operative  against  any 
certified  slaughterer  or  any  certified 
slaughtering  plant,  to  the  extent  that  the 
slaughtering  operations  on  behalf  of  such 
certified  slaughterer  or  in  such  certified 
slaughtering  plant  are  conducted  in  ac- 
cordance with  the  requirements  for 
certification  herein  contained. 

(c)  Eligibility  for  certification.  Eli- 
gibility for  certification  under  this  order 
shall  be  limited  to: 

(1)  Slaughtering  plants,  the  owners 
or  operators  of  which  are  registered  and 
have  been  assigned  quotas  under  the 
provisions  of  Control  Order  1  of  the  Of- 
fice of  Price  Administration. 

(2)  Owners  of  livestock  who  have  such 
livestock  slaughtered  on  a  custom  basis, 
who  are  registered  and  have  been  as- 
signed quotas  under  the  provisions  of 
Control  Order  1  of  the  Office  of  Price 
Administration,  and  who,  between  Janu- 
ary 1,  1945,  and  July  31,  1945,  had  live- 
stock custom  slaughtered  in  a  slaughter- 
ing plant  to  which  certification  is 
granted  under  this  order. 

(3)  Slaughtering  plants  which  operate 
solely  on  a  custom  slaughter  basis  and 
at  which  slaughter  performed  is  for  own- 
ers of  livestock  who  have  registered  and 
been  assigned  quotas  under  Control  Or- 
der 1  of  the  Office  of  Price  Administra- 
tion. 
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(d)  Applications  for  certification.  Any 
eligible  owner  or  operator  of  a  slaughter- 
ing plant  and  any  eligible  owner  of  live- 
stock who  desires  to  obtain  certification 
under  this  order  may  file  an  application 
with  the  Secretary  of  Agriculture.  Ap- 
plication forms  will  be  furnished  upon 
request  to  the  Livestock  and  Meats 
Branch,  Office  of  Marketing  Services, 
United  States  Department  of  Agricul- 
ture, Washington  25,  D.  C.  All  applica- 
tions shall  be  properly  executed  and  shall 
contain  all  the  information  therein  re- 
quested. If  the  applicant  is  an  owner  or 
operator  of  a  slaughtering  plant  or  fa- 
cility, an  examination  of  such  plant  or 
facility  will  be  made  to  determine 
whether  the  same  is  operated  under  san- 
itary conditions.  An  investigation  of  all 
facts  disclosed  in  the  application,  in- 
cluding facts  concerning  compliance  with 
Office  of  Price  Administration  regula- 
tions and  war  food  orders,  will  be  made 
to  determine  whether  certification  is  jus- 
tified. All  applications  shall  contain  a 
statement  by  the  applicant  that  he 
agrees  to  comply  with  the  provisions  of 
this  order  and  with  any  rules,  regula- 
tions, or  orders  that  may  be  issued  there- 
under. The  applicant  shall  also  agree 
that  any  certification  issued  to  him  shall 
be  contingent  upon  compliance  with  such 
provisions. 

(e>  Certification  of  designated  parts  of 
slaughtering  plants.  Certification  may 
be  had  with  respect  to  a  designated  part 
only  of  any  slaughtering  plant.  The  pro- 
visions of  this  order  shall  apply  only  to 
meat,  meat  products,  or  animal  fats  pro- 
duced in  such  designated  part  of  such 
plant. 

(f)  Examination  of  slaughtering 
plants  and  inspection  of  meat.  Certifi- 
cation with  respect  to  any  slaughtering 
plant  shall  be  based  upon  an  examina- 
tion of  such  plant  to  determine  whether 
the  same  is  operated  under  sanitary  con- 
ditions as  defined  herein,  and  an  inspec- 
tion of  the  meat,  meat  products,  or  ani- 
mal fats  produced  therein  to  determine 
whether  the  same  are  clean,  wholesome, 
and  suitable  for  human  consumption. 
Inspection  of  meat,  meat  products,  and 
animal  fats  shall  be  made  by  inspectors 
under  the  supervision  of  veterinarians, 
both  duly  qualified  under  the  laws  of  the 
State,  city,  or  county  in  which  the  af- 
fected plant  is  located,  or  by  inspectors 
approved  by  the  Director.  Inspection 
of  the  meat,  meat  products,  or  animal 
fats  produced  in  any  slaughtering  plant 
shall  include  ante  mortem  inspection 
immediately  prior  to  slaughter,  and  post 
mortem  inspection  immediately  after 
slaughter  and  during  the  processing  of 
the  carcasses  or  meat. 

(g)  Supervision  of  inspection.  All 
slaughtering  operations  and  all  inspec- 
tions authorized  hereunder  shall  be  sub- 
ject to  approval  by  the  Director  and  to 
supervision  by  authorized  representa- 
tives of  the  Department  of  Agriculture, 
and  shall  be  conducted  in  accordance 
with  such  instructions  and  requirements 
as  the  Director  may  prescribe. 
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th)  Compliance  with  set  aside  require- 
ments. (1)  Any  certification  granted 
pursuant  to  this  order  is  expressly  con- 
ditioned upon  compliance,  by  the  person 
concerned,  with  all  applicable  orders  re- 
quiring the  setting  aside,  reserving,  hold- 
ing, processing,  and  packaging  of  meat, 
meat  products,  and  animal  fats  for  pro- 
curement by  the  armed  services  of  the 
United  States  or  by  other  governmental 
agencies;  and  with  any  requirement  of 
the  Director,  addressed  to  the  owner  or 
operator  of  the  plant  or  to  the  owner 
of  the  livestock,  with  respect  to  the  mak- 
ing available  of  meat,  meat  products,  or 
animal  fats  to  the  armed  services  of  the 
United  States  or  to  other  governmental 
agencies.  Any  violation  of  such  orders 
or  requirements  shall  be  cause  for  re- 
fusal to  grant  certification  or  for  the 
termination  or  revocation  of  any  certi- 
fication theretofore  granted. 

(2)  Procurement  officers  of  the  armed 
services  of  the  United  States  or  of  other 
governmental  agencies  may  require  addi- 
tional inspection  of  animals  or  of  the 
carcasses,  meat,  meat  products,  or  ani- 
mal fats  derived  therefrom  which  are  re- 
quired to  be  set  aside  or  made  available 
for  procurement  by  the  armed  services  of 
the  United  States  or  other  governmental  t 
agencies. 

(i)  Markings  required.  Each  accessi- 
ble wholesale  cut  of  meat  which  has  been 
inspected  and  passed  pursuant  to  this 
order,  whether  in  the  entire  carcass  or 
detached  therefrom,  shall  be  stamped  by 
the  inspector  with  the  legend  "Certifi- 
cate No.",  followed  by  the  certificate 
number  assigned  to  such  plant  by  the 
Secretary  of  Agriculture.  Such  legend 
shall  be  contained  in  a  rectangular  de- 
sign. Such  marking  shall  be  in  addition 
to  any  mark  or  number  assigned  by  the 
State,  city,  or  local  authorities  and  com- 
monly used  by  such  plant. 

(j)  Movement  in  interstate  or  foreign 
commerce.  Meat  produced  in'  accord- 
ance with  the  requirements  for  certifica- 
tion as  specified  in  this  order,  including 
any  rules,  regulations,  or  orders  issued 
pursuant  thereto,  and  which  is  properly 
marked  as  required  in  paragraph  (i) 
hereof  shall  have  the  same  status  for 
purposes  of  transportation  in  interstate 
or  foreign  commerce  as  meat  produced 
in  plants  operated  under  Federal  inspec- 
tion. 

(k)  Refusal,  suspension,  terminatiori, 
and  revocation  of  certifications.  The  Di- 
rector may  refuse  to  grant  certification 
or  may  suspend,  terminate,  or  revoke  any 
certification  theretofore  granted  if  he 
determines  that: 

(1)  The  slaughtering  plant  concerned 
does  not  have  or  has  failed  to  maintain 
sanitary  conditions  as  herein  defined. 

(2 )  To  meat,  meat  products,  or  animal 
fats  produced  in  such  slaughtering  plant 
will  not  be  or  are  not  being  disposed  of  in 
legitimate  trade  channels  in  accordance 
with  law. 

(3)  The  owner  or  operator  of  such 
slaughtering  plant  or  the  owner  of  the 
livestock  has  failed  to  comply  in  full 
with  orders  requiring  the  setting  aside, 
reserving,  holding,  processing,  and  pack- 
aging of  meat,  meat  products,  and  animal 
fats  for  procurement  by  the  armed  serv- 
ices of  the  United  States  or  other  gov- 
ernmental  agencies,  or  with  require- 


ments of  the  Director  with  respect  to 
the  making  available  of  meat,  meat  prod- 
ucts, or  animal  fats  for  the  armed  serv- 
ices of  the  United  States  or  other  gov- 
ernmental agencies. 

(4)  The  owner  or  operator  of  such 
slaughtering  plant  or  the  owner  of  the 
livestock  has  failed  to  comply  with  any 
other  provision  of  this  order  or  with 
the  requirements  of  any  other  War  Food 
Order  with  respect  to  meat. 

(5)  Certification  has  been  erroneously 
granted  or  is  based  upon  false  or  er- 
roneous information. 

(1)  Records  and  reports.  (1>  Every 
owner  or  operator  of  a  slaughtering  plant 
and  every  owner  of  livestock  to  whom 
certification  is  granted  under  this  order 
shall  keep  accurate  records  showing  the 
number  of  all  animals  purchased, 
slaughtered,  and  condemned,  together 
with  the  reason  for  condemnation  in 
each  case,  the  quantity  of  meat,  meat 
products,  or  animal  fats  sold  in  interstate 
commerce  and  the  quantity  of  such  prod- 
ucts sold  in  intrastate  commerce.  Such 
records  shall  be  kept  separate  for  each 
species  of  livestock  slaughtered. 

(2)  The  Director  shall  be  entitled  to 
obtain  such  information  from  and  re- 
quire such  reports  and  the  keeping  of 
such  records  by,  any  person,  as  may  be 
necessary  or  appropriate,  in  his  discre- 
tion, to  the  enforcement  or  administra- 
tion of  the  provisions  of  this  order,  sub- 
ject to  the  approval  of  the  Bureau  of 
the  Budget  in  accordance  with  the  Fed- 
eral Reports  Act  of  1942. 

<m)  Audits  and  inspections.  The  Di- 
rector shall  be  entitled  to  make  such 
audits  or  inspections  of  the  books,  rec- 
ords, and  other  writings,  premises,  live- 
stock, meat,  meat  products,  or  animal 
fats  of  any  person,  and  to  make  such 
investigations  as  may  be  necessary  or 
appropriate,  in  his  discretion,  to  the  en- 
forcement or  administration  of  the  pro- 
visions of  this  order. 

(n)  Petition  for  relief  from  hardship. 
Any  person  affected  by  this  order  who 
considers  that  compliance  herewith 
would  work  an  exceptional  or  unreason- 
able hardship  on  him  may  file  a  petition 
for  relief  with  the  Order  Administrator. 
Petitions  shall  be  in  writing  and  shall 
set  forth  all  pertinent  facts  and  the  na- 
ture of  the  relief  sought.  The  Order 
Administrator  may  take  any  action  with 
reference  to  such  petition  which  is  con- 
sistent with  the  authority  delegated  to 
him  by  the  Director.  If  the  petitioner  is 
dissatisfied  with  the  action  taken  by  the 
Order  Administrator,  he  may,  by  a  re- 
quest addressed  to  the  Order  Adminis- 
trator, obtain  a  review  of  such  action  by 
the  Director.  After  said  review,  the  Di- 
rector may  take  such  action  as  he  deems 
appropriate,  which  action  shall  be  final. 

(o)  Violatioris.  (1)  If  the  Director  has 
reason  to  believe  that  any  owner  or  oper- 
ator of  a  slaughtering  plant  is  violating 
any  provision  of  this  order  which  deals 
with  sanitary  or  inspection  requirements, 
and  the  Director  is  accordingly  unable  to 
certify  that  the  meat,  meat  products,  or 
animal  fats  produced  in  such  plant  are 
clean,  wholesome,  and  suitable  for  hu- 
man consumption,  he  may.  without  prior 
notice  or  hearing,  suspend  the  certifica- 
tion theretofore  granted  to  the  owner  or 
operator  of  such  plant:  Provided,  hoic- 
ever,  That  such  owner  or  operator  shall. 


within  10  days,  be  given  an  opportunity  to 
appear  and  be  heard  on  the  question  of 
whether  such  suspension  shall  be  vacated 
or  shall  be  made  permanent  by  way  of 
termination  or  revocation  of  the  certifi- 
cation. Such  appearance  and  hearing 
shall  be  before  an  authorized  representa- 
tive of  the  Department  of  Agriculture 
and  in  accordance  with  the  procedure  es- 
tablished by  the  Director.  Any  certified 
slaughterer  and  any  owner  or  operator  of 
a  certified  slaughtering  plant  who  vio- 
lates any  other  provision  of  this  order 
shall  likewise  be  liable  to  suspension,  ter- 
mination, or  revocation  of  any  certifica- 
tion theretofore  granted:  Provided,  how- 
ever, That  suspension,  termination,  or 
revocation  of  any  certification  for  the 
violation  of  any  provision  of  this  order 
other  than  sanitary  or  inspection  re- 
quirements shall  be  subject  to  the  pro- 
cedural regulations  set  forth  in  War  Food 
Order  No.  78-1,  as  amended  '9  F.R.  6202, 
9943). 

(2)  Any  person  who  wilfully  violates 
any  provision  of  this  order  is  guilty  of 
a  crime  and  may  be  prosecuted  under 
any  and  all  applicable  laws.  Civil  action 
may  also  be  instituted  to  enforce  any 
liability  or  duty  created  by,  or  to  enjoin 
any  violation  of.  any  provision  of  this 
order. 

(p)  Delegation  of  authority.  (1'  The 
administration  of  this  order  and  the  pow- 
ers vested  in  the  Secretary  of  Agricul- 
ture, insofar  as  such  powers  relate  to  the 
administration  of  this  order,  are  hereby 
delegated  to  the  Director.  The  Director 
is  authorized  to  redelegate  to  any  em- 
ployee of  the  United  States  Department 
of  Agriculture  any  or  all  of  the  authority 
vested  in  him^by  this  order. 

(2)  The  Director  is  authorized  to  es- 
tablish such  rules  and  regulations  as  he 
may  deem  necessary  or  appropriate  in 
order  to  provide  for  the  inspection  of 
slaughtering  plants  seeking  certification 
hereunder,  and  of  meat,  meat  products, 
or  animal  fats  produced  therein. 

(q)  Communications.  All  reports  re- 
quired to  be  filed  hereunder,  all  applica- 
tions for  certification  under  this  order, 
and  all  communications  concerning  this 
order  shall,  unless  otherwise  provided,  be 
addressed  to  the  Livestock  and  Meats 
Branch.  Office  of  Marketing  Sen-ices.  De- 
partment of  Agriculture.  Washington  25. 
D.  C. 

(r)  Territorial  scope.  This  order 
shall  apply  within  the  48  States  and  the 
District  of  Columbia. 

(s^  Effective  date.  This  amendment 
shall  become  effective  at  12:01  a.  m.. 
c.  w.  t..  August  12.  1945.  With  respect  to 
violations,  rights  accrued,  liabilities  in- 
curred, or  appeals  taken,  prior  to  said 
date,  under  War  Food  Order  No.  139.  all 
provisions  of  said  order  shall  be  deemed 
to  remain  in  full  force  for  the  purpose 
of  sustaining  any  proper  suit,  action,  or 
other  proceeding  with  respect  to  any 
such  violation,  right,  liability,  or  appeal. 

Note:  All  record-keeping  requirements  of 
this  order  have  been  approved  by  the  Bureau 
of  the  Budget  in  accordance  with  the  Fed- 
eral Reports  Act  of  1942. 

kE.O.  9280.  7  F.R.  10179:  E.O.  9577.  10 
F.R.  8087:  Pub.  Law  108.  79th  Cong.'* 

Issued  this  10th  day  of  August  1945. 

[SEAL]  J-  B.  HUTSON. 

Under  Secretary  of  Agriculture. 
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USDA  Requires  Set  Aside  of  Certified  Meat 


Nonfederally  inspected  slaughterers, 
certified  and  operating  under  the  certifi- 
cation order,  (WFO  139)  will,  upon  noti- 
fication, be  required  to  set  aside  for  Gov- 
ernment purchase  the  same  percentage 
of  meat  as  federally-inspected  slaugh- 
terers, the  U.  S.  Department  of  Agricul- 
ture announced  today.  This  action  was 
taken  under  Amendments  28,  21,  and  2  to 
WFO  75.2,  75.3,  and  75.4,  covering  re- 
spectively the  set  aside  of  beef,  pork  and 
veal.    Effective  August   12,   1945,  the 


amendments  carry  out  one  of  the  orig- 
inal conditions  of  certification,  namely, 
that  certified  plants  must  agree  to  pro- 
vide meat  for  Governmental  agencies  as 
it  may  be  required  of  them. 

In  a  second  action,  the  certification 
order  (WFO  139)  was  amended  so  that 
slaughterers  having  livestock  "custom" 
slaughtered  for  them  in  certified  plants 
will  be  eligible  to  apply  for  certification. 
Certification  of  custom  slaughterers, 
however,  will  be  limited  to  persons  who 


have  slaughtered  in  those  plants  during 
the  period,  beginning  January  1,  1945 
and  ending  July  31,  1945.  Extension  of 
certification  to  custom  slaughterers  be- 
comes effective  August  12,  1945,  under 
Amendment  1  to  WFO  139. 

This  amendment  also  denies  certifica- 
tion to  any  slaughterer  who  is  not  reg- 
istered with  the  Office  of  Price  Adminis- 
tration and  who  has  not  been  granted  a 
quota  by  that  agency. 
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[WFO  139,  Amdt.  2] 

Part  1410 — Livestock  and  Meats 

certification  under  public  law  108,  79th 
congress 

War  Pood  Order  No.  139,  as  amended 
(10  P.  R.  9993),  is  hereby  amended  to 
read  as  follows: 

§  1410.28  Certification  under  Public 
Law  108,  79th  Congress,  approved  June 
30,  1945—  (a)  Definitions.  (1)  "Meat" 
means  the  carcasses  of  livestock,  includ- 
ing beef,  veal,  lamb,  mutton,  or  pork  de- 
rived therefrom,  and  any  processed  or 
unprocessed  edible  part,  cut,  or  trim- 
ming, regardless  of  how  prepared  or 
packaged;  excluding,  however,  scrapple, 
souse  and  other  similar  products,  offal, 
oils,  rendering  fats,  raw  leaf,  casings, 
by-products  not  ordinarily  used  for  hu- 
man consumption,  and  skins  of  swine 
when  prepared  for  use  in  leather,  glue, 
or  gelatin. 

(2)  "Certified  slaughtering  plant" 
means  any  establishment  or  facility  for 
the  slaughter  of  livestock  which  has  been 
certified  by  the  Secretary  of  Agriculture 
under  the  provisions  of  this  order. 

(3)  "Certified  slaughterer"  means  any 
owner  of  livestock  who  has  been  certified 
by  the  Secretary  of  Agriculture  under 
the  provision  of  this  order. 

(4)  "Certification"  means  certification 
by  the  Secretary  of  Agriculture  pursuant 
to  Section  3A  of  the  Stabilization  Act 
of  1942,  as  amended,  as  follows: 

(i)  With  respect  to  a  slaughtering 
plant,  that  such  plant  is  operated  under 
sanitary  conditions  as  herein  defined  and 
that  the  meat,  meat  products,  and  animal 
fats  produced  therein  have  been  inspected 
and  found  to  be  clean,  wholesome,  and 
suitable  for  human  consumption; 

(ii)  With  respect  to  an  owner  of  live- 
stock, that  such  owner  is  entitled  to  have 
such  livestock  custom  slaughtered  in  a 
designated  certified  slaughtering  plant 
without  charge  against  any  quota  or 
other  slaughtering  limitation,  except  as 
may  be  imposed  as  a  condition  of  certifi- 
cation under  this  order. 

(5)  "Federal  inspection"  means  inspec- 
tion pursuant  to  the  provisions  of  the  act 
of  March  4,  1907  (34  Stat.  1260),  as 
amended,  21  U.S.C.  71,  and  as  extended 
by  Public  Law  602,  77th  Congress,  ap- 
proved June  10,  1942  (56  Stat.  351),  and 
the  rules  and  regulations  promulgated 
thereunder. 

(6)  "Sanitary  condition",  with  respect 
to  the  certification  of  a  slaughtering 
plant,  means  that  such  plant: 

(i)  Has  a  well-constructed  building  in 
a  good  state  of  repair,  with  an  adequate 
drainage  system  and  a  supply  of  clean 
hot  and  cold  water  sufficient  to  maintain 
the  facilities,  plant  and  products  pro- 
duced therein  in  a  sanitary  condition; 

(ii)  Has  lighting  and  ventilation  suffi- 
cient for  all  slaughtering  and  processing 
operations ; 

(iii)  Is  protected  against  flies  and  ro- 
dents and  is  located  a  reasonable  distance 
from  any  stable,  barnyard,  hog  lot,  refuse 
heap,  privy,  or  other  source  of  fly  breed- 
ing or  contamination; 

(iv)  Has  all  necessary  equipment  and 
facilities,  so  arranged  as  to  permit  the 


handling  of  animals  and  carcasses  in  a 
clean  and  sanitary  manner; 

(v)  Has  adequate  facilities,  aparfancT" 
separate  from  slaughtering  and  process- 
ing operations,  for  the  segregation  and 
disposal  of  condemned  carcasses  and  for 
the  handling  and  disposal  of  inedible 
by-product  and  offal; 

(vi)  Has  adequate  facilities  for  cool- 
ing, chilling,  and  holding  carcasses  and 
edible  by-products  until  moved  into  dis- 
tribution channels  or  adequate  facilities 
for  cooling,  chilling,  and  holding  are 
available  in  the  immediate  vicinity. 

(7)  "Governmental  agency"  means  the 
Army,  Navy,  Marine  Corps,  or  Coast 
Guard  of  the  United  States  (excluding 
for  the  purposes  of  this  order,  United 
States  Army  post  exchanges,  United 
States  Navy  ships'  service  departments, 
United  States  Marine  Corps  post  ex- 
changes, and  similar  organizations), 
United  States  Department  of  Agricul- 
ture, (including  any  corporate  agency 
thereof) ,  the  War  Shipping  Administra- 
tion, and  the  Veterans'  Administration. 

(8)  "Person"  means  any  individual, 
partnership,  association,  business  trust, 
corporation,  or  any  organized  group  of 
persons  whether  incorporated  or  not. 

(9)  "Administrator"  means  the  Ad- 
ministrator, Production  and  Marketing 
Administration,  United  States  Depart- 
ment of  Agriculture,  or  any  employee  of 
the  United  States  Department  of  Agri- 
culture to  whom  the  Administrator  has 
delegated,  or  may  hereafter  delegate,  any 
or  all  of  the  authority  vested  in  him  by 
this  order. 

(b)  Exemptions  from  slaughtering 
quota  restrictions.  Subject  to  the  provi- 
sions of  this  order,  no  quota  or  other 
slaughtering  limitation  shall  be  imposed 
upon  or  shall  be  operative  against  any 
certified  slaughterer  or  any  certified 
slaughtering  plant,  to  the  extent  that  the 
slaughtering  operations  on  behalf  of 
such  certified  slaughterer  or  in  such  cer- 
tified slaughtering  plant  are  conducted 
in  accordance  with  the  requirements  for 
certification  herein  contained 

(c)  Persons  who  may  apply  for  certifi- 
cation. Any  owner  or  operator  of  a 
slaughtering  plant,  and  any  owner  of 
livestock  which  is  to  be  custom  slaugh- 
tered may  apply  for  certification,  except 
the  following: 

(1)  An  owner  or  operator  of  a  slaugh- 
tering plant  which  on  the  effective  date 
of  this  amendment,  is  operating  under 
Federal  Inspection  with  respect  to  all  of 
its  slaughtering  operations. 

(2)  An  owner  or  operator  of  a  slaugh- 
tering plant  which  was  operating  under 
Federal  inspection  prior  to  the  effective 
date  of  this  amendment  and  which,  in 
the  judgment  of  the  Secretary  of  Agri- 
culture, withdrew  from  such  inspection 
for  the  purpose  of  applying  for  certifica- 
tion under  this  order. 

(d)  Applications  for  certification.  Ap-^ 
plications  for  certification  may  be  filed 
with  the  Secretary  of  Agriculture.  Ap- 
plication forms  will  be  furnished  upon 
request  to  the  Livestock  Branch,  Produc- 
tion and  Marketing  Administration, 
United  States  Department  of  Agricul- 
ture, Washington  25,  D.  C.  All  applica- 
tions shall  be  properly  executed  and  shall 
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contain  all  the  information  therein  re 
queued  Tf  the  ftpptinYit  is  an  owner 
of  livestock  and  does  not  own  or  operate 
a  slaughtering  plant,  he  should  state 
upon  the  application  whether  or  not  ar- 
rangements have  been  made  with  the 
owner  or  operator  of  a  slaughtering 
plant  for  the  custom  slaughter  of  such 
livestock  in  such  plant,  and  if  such  ar- 
rangements have  been  made  the  name 
and  address  of  the  plant  should  be  given. 
If  the  applicant  is  an  owner  or  operator 
of  a  slaughtering  plant  or  facility,  an 
examination  of  such  plant  or  facility  will 
be  made  to  determine  whether  the  same 
is  operated  under  sanitary  conditions. 
An  investigation  of  all  facts  disclosed  in 
the  application,  including  facts  concern- 
ing compliance  with  Office  of  Price  Ad- 
ministration regulations  and  War  Food 
Orders,  will  be  made  to  determine 
whether  certification  is  justified.  All  ap- 
plications shall  contain  a  statement  by 
the  applicant  that  he  agrees  to  comply 
with  the  provisions  of  this  order  and 
with  any  rules,  regulations,  or  orders 
that  may  be  issued  thereunder.  The  ap- 
plicant shall  also  agree  that  any  certi- 
fication issued  to  him  shall  be  contingent 
upon  compliance  with  such  provisions. 

(e)  Certification  of  owners  of  live- 
stock. Certification  granted  to  owners 
of  livestock  who  do  not  own  or  operate 
slaughtering  plants  shall  specifically 
designate  the  slaughtering  plant  in  which 
such  livestock  is  to  be  custom  slaugh- 
tered. Such  certifications  shall  be  valid 
only  with  respect  to  slaughtering  opera- 
tions performed  for  or  on  behalf  of  such 
owner  in  such  designated  plant. 

(f)  Certification  of  designated  parts 
of  slaughtering  plants.  Certification 
may  be  had  with  respect  to  a  designated 
part  only  of  any  slaughtering  plant.  The 
provisions  of  this  order  shall  apply  only 
to  meat,  meat  products,  or  animal  fats 
produced  in  such  designated  part  of  such 
plant. 

(g)  Examination  of  slaughtering 
plants  and  inspection  of  meat.  Certifi- 
cation with  respect  to  any  slaughtering 
plant  shall  be  based  upon  an  examina- 
tion of  such  plant  to  determine  whether 
the  same  is  operated  under  sanitary  con- 
ditions as  defined  herein,  and  an  inspec- 
tion of  the  meat,  meat  products,  or  ani- 
mal fats  produced  therein  to  determine 
whether  the  same  are  clean,  wholesome, 
and  suitable  for  human  consumption. 
Inspection  of  meat,  meat  products,  and 
animal  fats  shall  be  made  by  inspectors 
under  the  supervision  of  veterinarians, 
both  duly  qualified  under  the  laws  of  the 
State,  city,  or  county  in  which  the  af- 
fected plant  is  located,  or  by  inspectors 
approved  by  the  Administrator.  Inspec- 
tion of  the  meat,  meat  products,  or  ani- 
mal fats  produced  in  any  slaughtering 
plant  shall  include  ante  mortem  inspec- 
tion immediately  prior  to  slaughter,  and 
post  mortem  inspection  immediately 
after  slaughter  and  during  the  process- 
ing of  the  carcasses  or  meat. 

(h)  Supervision  of  inspection.  All 
slaughtering  operations  and  all  inspec- 
tions authorized  hereunder  shall  be  sub- 
ject to  approval  by  the  Administrator  and 
to  supervision  by  authorized  representa- 
tives of  the  Department  of  Agriculture, 
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and  shall  be  conducted  in  accordance 
with  such  instructions  and  requirements 
as  the  Administrator  may  prescribe. 

(1)  Compliance  with  set  aside  require- 
ments. (1)  Any  certification  granted 
pursuant  to  this  order  is  expressly  condi- 
tioned upon  compliance,  by  the  person 
concerned,  with  all  applicable  orders  re- 
quiring the  setting  aside,  reserving,  hold- 
ing, processing,  and  packaging  of  meat, 
meat  products,  and  animal  fats  for  pro- 
curement by  the  armed  services  of  the 
United  States  or  by  other  governmental 
agencies;  and  with  any  requirement  of 
the  Administrator,  addressed  to  the 
owner  or  operator  of  the  plant  or  to  the 
owner  of  the  livestock,  with  respect  to  the 
making  available  of  meat,  meat  products, 
or  animal  fats  to  the  armed  services  of 
the  United  States  or  to  other  govern- 
mental agencies.  Any  violation  of  such 
orders  or  requirements  shall  b^,  cause  for 
refusal  to  grant  certification  or  for  the 
termination  or  revocation  of  any  certifi- 
cation theretofore  granted. 

(2)  Procurement  officers  of  the  armed 
services  of  the  United  States  or  of  other 
governmental  agencies  may  require  addi- 
tional inspection  of  animals  or  of  the 
carcasses,  meat,  meat  products,  or  ani- 
mal fats  derived  therefrom  which  are 
required  to  be  set  aside  or  made  avail- 
able for  procurement  by  the  armed  serv- 
ices of  the  United  States  or  other  govern- 
mental agencies. 

(j)  Markings  required.  Each  acces- 
sible wholesale  cut  of  meat  which  has 
been  inspected  and  passed  pursuant  to 
this  order,  whether  in  the  entire  carcass 
or  detached  therefrom,  shall  be  stamped 
by  the  inspector  with  the  legend  "Cer- 
tificate No.",  followed  by  the  certificate 
number  assigned  to  such  plant  by  the 
Secretary  of  Agriculture.  Such  legend 
shall  be  contained  in  a  rectangular  de- 
sign. Such  marking  shall  be  in  addition 
to  any  mark  or  number  assigned  by  the 
State,  city,  or  local  authorities  and  com- 
monly used  by  such  plant. 

(k)  Movement  in  interstate  or  foreign 
commerce.  Meat  produced  in  accordance 
with  the  requirements  for  certification 
as  specified  in  this  order,  including  any 
rules,  regulations,  or  orders  issued  pur- 
suant thereto,  and  which  is  properly 
marked  as  required  in  paragraph  (j) 
hereof  shall  have  the  same  status  for  pur- 
poses of  transportation  in  interstate  or 
foreign  commerce  as  meat  produced  in 
plants  operated  under  Federal  inspection. 

(1)  Refusal,  suspension,  termination, 
and  revocation  of  certifications.  The  Ad- 
ministrator may  ref us3  to  grant  certifica- 
tion or  may  suspend,  terminate,  or  revoke 
any  certification  theretofore  granted  if 
he  determines  that: 

(1)  The  slaughtering  plant  concerned 
does  not  have  or  has  failed  to  maintain 
sanitary  conditions  as  herein  defined. 

(2)  The  meat,  meat  products,  or  ani- 
mal fats  produced  in  such  slaughtering 
plant  will  not  be  or  are  not  being  dis- 
posed of  in  legitimate  trade  channels  in 
accordance  with  law. 

(3)  The  owner  or  operator  of  such 
slaughtering  plant  or  the  owner  of  the 
livestock  has  failed  to  comply  in  full  with 
orders  requiring  the  setting  aside,  re- 
serving, holding,  processing,  and  packag- 
ing of  meat,  meat  products,  and  animal 
fats  for  procurement  by  the  armed  serv- 
ices of  the  United  States  or  other  govern- 
mental agencies,  or  with  requirements  of 
the  Administrator  with  respect  to  the 


making  available  of  meat,  meat  products, 
or  animal  fats  for  the  armed  services  of 
the  United  States  or  other  governmental 
agencies. 

(4)  The  owner  or  operator  of  such 
slaughtering  plant  or  the  owner  of  the 
livestock  has  failed  to  comply  with  any 
other  provision  of  this  order  or  with  the 
requirements  of  any  other  War  Food 
Order  with  respect  to  meat. 

(5)  Certification  has  been  erroneously 
granted  or  is  based  upon  false  or  errone- 
ous information. 

(m)  Records  and  reports.  (1)  Every 
owner  or  operator  of  a  slaughtering 
plant  and  every  owner  of  livestock  to 
whom  certification  is  granted  under  this 
order  shall  keep  accurate  records  show- 
ing the  number  of  all  animals  purchased, 
slaughtered,  and  condemned,  together 
with  the  reason  for  condemnation  in 
each  case,  the  quantity  of  meat,  meat 
products,  or  animal  fats  sold  in  inter- 
state commerce  and  the  quantity  of  such 
products  sold  in  intrastate  commerce. 
Such  records  shall  be  kept  separate  for 
each  species  of  livestock  slaughtered. 

(2)  The  Administrator  shall  be  en- 
titled to  obtain  such  information  from 
and  require  such  reports  and  the  keep- 
ing of  such  records  by,  any  person,  as 
may  be  necessary  or  appropriate,  in  his 
discretion,  to  the  enforcement  or  admin- 
istration of  the  provisions  of  this  order, 
subject  to  the  approval  of  the  Bureau  of 
the  Budget  in  accordance  with  the  Fed- 
eral Reports  Act  of  1942. 

(n)  Audits  and  inspections.  The  Ad- 
ministrator shall  be  entitled  to  make 
such  audits  or  inspections  of  the  books, 
records,  and  other  writings,  premises, 
livestock,  meat,  meat  products,  or  ani- 
mal fats  of  any  person,  and  to  make 
such  investigations  as  may  be  necessary 
or  appropriate,  in  his  discretion,  to  the 
enforcement  or  administration  of  the 
provisions  of  this  order. 

(o)  Petition  for  relief  from  hardship. 
Any  person  affected  by  this  order  who 
considers  that  compliance  herewith 
would  work  an  exceptional  or  unreason- 
able hardship  on  him  may  file  a  peti- 
tion for  relief  with  the  Order  Adminis- 
trator. Petitions  shall  be  in  writing  and 
shall  set  forth  all  pertinent  facts  and 
the  nature  of  the  relief  sought.  The  Or- 
der Administrator  may  take  any  action 
with  reference  to  such  petition  which  is 
consistent  with  the  authority  delegated 
to  him  by  the  Administrator.  If  the  pe- 
titioner is  dissatisfied  with  the  action 
taken  by  the  Order  Administrator,  he 
may,  by  a  request  addressed  to  the  Or- 
der Administrator,  obtain  a  review  of 
such  action  by  the  Administrator.  After 
said  review,  the  Administrator  may  take 
such  action  as  he  deems  appropriate, 
which  action  shall  be  final. 

(p)  Violations.  (1)  If  the  Adminis- 
trator has  reason  to  believe  that  any 
owner  or  operator  of  a  slaughtering 
plant  is  violating  any  provision  of  this 
order  which  deals  with  sanitary  or  in- 
spection requirements,  and  the  Adminis- 
trator is  accordingly  unable  to  certify 
that  the  meat,  meat  products,  or  animal 
fats  produced  in  such  plant  are  clean, 
wholesome,  and  suitable  for  human  con- 
sumption, he  may,  without  prior  notice 
or  hearing,  suspend  the  certification 
theretofore  granted  to  the  owner  or  op- 
erator of  such  plant:  Provided,  however. 
That  such  owner  or  operator  shall, 
within  10  days,  be  given  an  opportunity 


to  appear  and  be  heard  on  the  question 
of  whether  such  suspension  shall  be 
vacated  or  shall  be  made  permanent  by 
way  of  termination  or  revocation  of  the 
certification.  Such  appearance  and 
hearing  shall  be  before  an  authorized 
representative  of  the  Department  of 
Agriculture  and  in  accordance  with  the 
procedure  established  by  the  Actainis- 
trator.  Any  certified  slaughterer  and 
any  owner  or  operator  of  a  certified 
slaughtering  plant  who  violates  any  other 
provision  of  this  order  shall  likewise  be 
liable  to  suspension,  termination,  or  rev- 
ocation of  any  certification  thereto- 
fore granted:  Provided,  however,  That 
suspension,  termination,  or  revocation  of 
any  certification  for  the  violation  of  any 
provision  of  this  order  other  than  sani- 
tary or  inspection  requirements  shall  be 
subject  to  the  procedural  regulations  set 
forth  in  War  Food  Order  No.  78-1,  as 
now  in  effect  or  as  it  may  be  hereafter 
amended. 

(2)  Any  person  who  willfully  violates 
any  provision  of  this  order  is  guilty  of  a 
crime  and  may  be  prosecuted  under  any 
and  all  applicable  laws.  Civil  action  may 
also  be  instituted  to  enforce  any  liability 
or  duty  created  by,  or  to  enjoin  any 
violation  of,  any  provision  of  this  order 

(q)  Delegation  of  authority.  (1)  The 
administration  of  this  order  and  the 
powers  vested  in  the  Secretary  of  Agri- 
culture, insofar  as  such  powers  relate  to 
the  administration  of  this  order,  are 
hereby  delegated  to  the  Administrator. 
The  Administrator  is  authorized  to  re- 
delegate  to  any  employee  of  the  United 
States  Department  of  Agriculture  any  or 
all  of  the  authority  vested  in  him  by  thi3 
order. 

(2)  The  Administrator  is  authorized  to 
establish  such  rules  and  regulations  as  he 
may  deem  necessary  or  appropriate  in 
order  to  provide  for  the  inspection  of 
slaughtering  plants  seeking  certification 
hereunder,  and  of  meat,  meat  products, 
or  animal  fats  produced  therein. 

(r)  Communications.  All  reports  re- 
quired to  be  filed  hereunder,  all  applica- 
tions for  certification  under  this  order, 
and  all  communications  concerning  this 
order  shall,  unless  otherwise  provided,  be 
addressed  to  Order  Administrator,  War 
Food  Order  No.  139,  Livestock  Branch, 
Production  and  Marketing  Administra- 
tion, United  States  Department  of  Agri- 
culture. Washington  25,  D.  C. 

(s)  Territorial  scope.  This  order  shall 
apply  within  the  48  States  and  the  Dis- 
trict of  Columbia. 

(t)  Effective  date.  This  amendment 
shall  become  effective  at  12:01  a.  m., 
e.  s.  t..  May  24,  1946.  With  respect  to 
violations,  rights  accrued,  liabilities  in- 
curred, or  appeals  taken,  prior  to  said 
date,  under  War  Food  Order  No.  139,  all 
provisions  of  said  order  shall  be  deemed 
to  remain  in  full  force  for  the  purpose  of 
sustaining  any  proper  suit,  action,  or 
other  proceeding  with  respect  to  any  such 
violation,  right,  liability,  or  appeal. 

Note:  All  record-keeping  requirements  of 
this  order  have  been  approved  by  the  Bureau 
of  the  Budget  In  accordance  with  the  Federal 
Reports  Act  Of  1942. 

(E.O.  9280.  7  F.R.  10179;  E.O.  9577.  10 
F.R.  8087,  Pub.  Law  108.  79th  Cong.) 

Issued  this  23d  day  of  May  1946. 

Clinton  P.  Anderson, 
Secretary  of  Agriculture. 
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Part  1410 — Livestock  and  Meats 

regulations  under  war  food  order  no.  139 

Pursuant  to  the  authority  vested  in  me 
by  War  Food  Order  No.  139,  as  amended 
(10  F.R.  9993) ,  and  to  effectuate  the  pur- 
poses thereof  the  following  regulations 
are  hereby  established: 

§  1410.30  Regulations  under  War 
Food  Order  No.  139 — (a)  Definitions.  (1) 
"Secretary"  means  the  Secretary  of  Agri- 
culture. 

(2)  "Assistant  Administrator"  means 
the  Assistant  Administrator,  in  charge  of 
regulatory  matters,  Production  and  Mar- 
keting Administration,  United  States  De- 
partment of  Agriculture. 

(3)  "Order  Administrator"  means  the 
Order  Administrator  of  War  Food  Order 
No.  139. 

(4)  Any  term  not  defined  herein  shall 
have  the  meaning  set  forth  for  such 
term  in  War  Food  Order  No.  139. 

(b)  Applications  for  certification. 
All  applications  for  certification  should 
be  addressed  to  the  Order  Administrator, 
War  Food  Order  No.  139,  Livestock 
Branch,  Production  and  Marketing  Ad- 
ministration, United  States  Department 
of  Agriculture,  Washington  25,  D.  C. 
Applications  should  be  made  upon  the 
form  which  the  Order  Administrator  will 
furnish  upon  request.  Applications 
must  contain  all  information  requested 
in  such  form  and  must  be  signed  by  (1) 
the  owner  of  the  slaughtering  establish- 
ment, or  (2)  a  partner,  if  the  establish- 
ment is  owned  by  a  partnership,  or  (3)  a 
responsible  officer,  if  the  establishment 
is  owned  by  a  corporation. 

(c)  Investigation  prior  to  certification. 
Upon  receipt  of  the  application  properly 
executed,  an  examination  of  the  slaugh- 
tering establishment  will  be  made  to  de- 
termine whether  it  is  operated  under 
sanitary  conditions  as  defined  in  War 
Food  Order  No.  139.  and  whether  all  ani- 
mals slaughtered  are  subject  to  ante 
mortem  and  post  mortem  inspection.  An 
examination  of  the  applicant's  record 
will  also  be  made  to  determine  whether 
he  has  been  in  compliance  with  all  war 
food  orders  and  Office  of  Price  Adminis- 
tration regulations  concerning  meat. 

(d)  Construction  and  maintenance  of 
buildings  and  pens.  (1)  All  buildings 
used  for  slaughtering,  packing,  canning, 
manufacturing,  or  storing  meat  or  meat 
products  shall  be  properly  fitted  and 
equipped  for  the  purpose  used,  and  shall 
be  so  managed  and  cared  for  that  the 
products  prepared  therein  are  not 
rendered  unclean,  unsound,  unhealthful, 
unwholesome  or  otherwise  unfit  for 
human  food.  No  use  incompatible  with 
proper  sanitation  shall  be  made  of  any 
part  of  such  premises.  Such  buildings 
shall  not  be  used  as  places  of  residence 
nor  for  any  other  purpose  that  may  in- 
juriously affect  such  meat  or  meat  prod- 
ucts. Pens  for  animals  about  to  be 
slaughtered  may  be  maintained  in  con- 
nection with  the  slaughtering  room. 
Manure  from  stables  or  pens  shall  not  be 
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stored  next  to  such  buildings,  nor  at  any^^^hall  b^£,#f,  material  that  is  readily 


other  place  on  the  premises  nor  in  any 
other  manner  as  to  bring  about  insani- 
tary conditions.  All  such  buildings  and 
pens  shall  be  kept  in  a  clean  and  whole- 
some condition  and  shall  be  disinfected, 
painted  or  whitewashed  when  required. 

(2)  Floors  shall  be  smooth  and  imper- 
vious and  so  laid  that  they  will  drain 
freely  and  rapidly  into  a  drain  con- 
nected with  a  sewer.  No  low  or  broken 
places  or  spaces  under  floors  in  which 
fluid  or  solid  refuse  may  lodge  shall  be 
allowed  to  exist. 

(3)  Walls  of  rooms  in  which  animals 
are  slaughtered  or  meat  stored  shall  be 
tight,  smooth,  and  free  from  projections 
or  crevices.  Walls,  ceilings,  partitions 
and  pillars  shall  be  kept  clean. 

(e)  Lighting  and  ventilatio7i.  Ade- 
quate lighting  and  ventilation  shall  be 
maintained  in  all  rooms  in  which  meat 
or  meat  food  products  are  manufactured, 
packaged,  canned,  stored  or  otherwise 
handled,  and  all  cooling  and  storage 
rooms  or  ice  boxes  shall,  if  necessary, 
have  a  system  of  ventilation  which  per- 
mits the  entrance  of  fresh,  clean  air  from 
outside  the  building.  All  such  rooms 
shall  be  so  located  that  odors  from  toilet 
rooms,  catch  basins,  casings  depart- 
ments, tank  rooms,  offal  or  refuse  heaps, 
hide  cellars,  etc.,  do  not  permeate  them. 

(f )  Hot  and  cold  water.  Rooms  where 
animals  are  slaughtered  shall  have  ac- 
cess to  hot  and  cold  water  pipe  connec- 
tions conveniently  located  and  equipped 
with  faucets  and  hose  sufficient  for 
proper  cleaning.  Such  rooms  shall  be 
thoroughly  cleaned  at  the  close  of  each 
day's  work.  All  offal  and  other  refuse 
shall  be  removed  and  the  floors  and  walls 
shall  be  flushed  and  washed. 

(g)  Toilet  facilities.  Toilet  facilities 
adequate  for  the  cleanliness  and  con- 
venience of  employees  shall  be  provided. 
Such  facilities  shall  include  water  clos- 
ets, urinals,  wash  basins,  soap,  and  clean 
towels.  Toilet  rooms  shall  not  commu- 
nicate directly  with  any  room  in  which 
animals  are  killed  or  meats  are  stored. 

(h)  Handling  and  storage  of  products. 
(1)  Meat  and  meat  food  products  in- 
tended for  edible  purposes  must  be  pre- 
vented from  falling  on  the  floor  or  com- 
ing into  contact  with  dirty  or  disease- 
producing  material. 

(2)  Carcasses  must  not  be  permitted 
to  hang  in  the  slaughtering  room  longer 
than  necessary  but  shall  be  removed 
promptly  to  the  cooling  room  to  be  kept 
under  proper  refrigeration. 

(i)  Receptacles;  tools;  implements; 
clothing.  (1)  All  wagons,  trucks,  trays, 
and  other  receptacles,  all  tables,  chutes, 
platforms,  racks,  etc.,  and  all  knives, 
saws,  cleavers,  meat  grinders,  sausage 
fillers,  scalding  kettles  and  other  tools, 
utensils  and  machinery  used  in  slaugh- 
tering, moving,  handling,  cutting,  chop- 
ping, mixing,  canning,  or  other  process- 
ing shall  be  thoroughly  cleansed  daily, 
if  used. 

(2)  Aprons,  smocks,  or  other  clothing 
of  employees  coming  in  contact  with  meat 


cleaned  anrf'tti^de  sanitary,  and  shall  be 
kept  clfcan^  All  employees  who  handle 
meat  or  meat  products  shall  be  required 
to  keep  their  hands  clean. 

(j)  Blood,  bones,  offal,  refuse,  hides 
and  pelts.  (1)  Suitable  receptacles  shall 
be  provided  for  blood,  offal  and  similar 
materials,  and  such  materials  shall  be 
put  into  offal  tanks,  or  removed  from 
the  premises  as  soon  as  possible  if  such 
tanks  are  not  available.  In  no  case  shall 
such  materials  be  permitted  to  accumu- 
late in  or  around  the  slaughterhouse. 
The  feeding  of  hogs  or  other  animals  on 
uncooked  offal  and  other  slaughterhouse 
refuse  shall  not  be  permitted  on  the 
premises.  Receptacles  and  vehicles  for 
transporting  and  storing  such  materials 
shall  be  kept  clean.  Stomach  and  intes- 
tinal contents  or  other  refuse  shall  not 
be  stored  on  the  premises  at  any  place 
or  in  such  a  manner  as  to  result  in  in- 
sanitary conditions. 

(2)  Cribs  or  pens  for  the  storage  of 
bones  shall  not  be  located  within  or  ad- 
joining any  building  used  for  slaughter- 
ing, storing,  or  preparing  meat  or  meat 
food  products  unless  the  walls  of  such 
cribs  or  pens  are  impervious  and  en- 
closed. 

(3)  Hides  or  pelts  shall  not  be  stored 
on  the  floor  of  any  room  used  for  slaugh- 
tering, storing,  or  preparing  meats  or 
meat  food  products,  but  shall  be  kept  in 
a  room  set  apart  for  such  purposes. 

(k)  Diseased  carcasses.  (1)  Premises 
on  which  diseased  animals  may  have 
been  killed  shall  be  thoroughly  cleaned 
and,  if  necessary,  disinfected.  Separate 
trucks,  etc.,  shall  be  furnished  for  han- 
dling diseased  carcasses  and  parts.  After 
the  slaughter  of  an  animal  affected  with 
an  infectious  disease  a  stop  in  slaughter- 
ing operations  shall  be  made  until  all 
implements  have  been  cleansed  or  dis- 
infected, unless  another  set  of  clean  im- 
plements is  at  hand. 

(2)  Butchers  who  may  have  dressed  dis- 
eased carcasses  shall  cleanse  their  hands 
of  all  grease  and  then  immerse  them  in  a 
prescribed  disinfectant  and  rinse  them  in 
clean  water  before  engaging  again  in 
dressing  or  handling  healthy  carcasses. 
All  butcher's  implements  that  have  been 
used  in  dressing  diseased  carcasses  shall 
be  cleaned  of  all  grease  and  then  steri- 
lized either  in  boiling  water  or  by  immer- 
sion in  a  prescribed  disinfectant  and 
rinsed  in  clear  water  before  again  being 
used  in  dressing  healthy  carcasses. 

(3)  Adequate  arrangements,  includ- 
ing liquid  soap  and  cleansers,  for  clean- 
ing and  disinfecting  hands  and  steriliz- 
ing implements  used  in  dressing  diseased 
carcasses,  floors,  and  such  other  articles 
and  places  as  may  be  contaminated  by 
diseased  carcasses  shall  be  provided. 

(1)  Inspection.  Ante  mortem  and  post 
morten  inspection  at  the  time  of  --laugh- 
ter and  an  inspection  of  all  processing 
operations  shall  be  made  by  inspectors 
under  the  supervision  of  veterinarians, 
both  duly  qualified  under  the  laws  of 
the  State,  city,  or  county  having  juris- 
diction over  the  plant,  or  such  inspec- 
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tion  shall  be  made  by  inspectors  approved 
by  the  Assistant  Administrator. 

(1)  Ante  mortem  inspection  shall  be 
made  of  all  cattle,  sheep,  swine,  and 
goats  before  they  enter  the  slaughtering 
room.  Such  inspection  shall  be  made  in 
pens,  alleys  or  chutes  of  the  establish- 
ment at  which  the  animals  are  to  be 
slaughtered.  Satisfactory  facilities  must 
be  provided  for  conducting  such  inspec- 
tion and  for  separating  or  holding  apart 
from  healthy  animals  those  found  with 
symptoms  of  disease.  All  animals  sus- 
pected of  being  affected  with  any  dis- 
ease or  condition  which  would  render 
the  carcass  of  the  animal  unfit  for 
human  consumption  shall  be  tagged  and 
such  animals  shall  be  slaughtered  sep- 
arately either  before  the  regular  slaugh- 
ter has  commenced  or  at  the  close  of 
the  regular  slaughter,  and  shall  be  duly 
identified  for  the  inspector  on  duty  in 
the  slaughter  room  before  the  skins  are 
removed  or  the  carcass  opened  for  evis- 
ceration. Animals  commonly  termed 
"downers"  or  crippled  animals  shall  be 
tagged  for  the  purpose  of  identification 
at  the  time  of  slaughter. 

(2)  Post  mortem  inspection  shall  con- 
sist of  a  careful  examination  of  all 
animals  at  the  time  of  slaughter,  and 
shall  be  made  by  duly  o.ualified  inspec- 
tors under  the  supervision  of  a  quali- 
fied veterinarian.  The  head,  tail,  thy- 
mus gland,  bladder,  omentum,  the  en- 
tire viscera,  and  all  parts  and  blood 
used  in  the  preparation  of  meat-food 
products,  shall  be  retained  in  such  man- 
ner as  to  preserve  their  identity  until 
after  the  post  mortem  examination  has 
been  completed,  in  order  that  they  may 
be  identified  in  case  of  condemnation  of 
the  carcass.  Suitable  racks  or  metal 
receptacles  shall  be  provided  for  retain- 


ing such  parts.  Should  lesions  of  disease 
or  other  conditions  that  would  render 
any  carcass,  part,  or  organ  unfit  for 
food  purposes  be  found  under,  post  mor- 
tem examination,  such  carcass,  part,  or 
organ  shall  be  marked  immediately  with 
a  tag  bearing  the  word  "Condemned." 
Carcasses,  parts,  and  organs  so  marked 
shall  not  be  washed  or  trimmed  and 
shall  be  immediately  segregated  from 
the  carcasses  passed.  Such  carcasses, 
parts,  or  organs  shall  be  disposed  of 
under  the  supervision  of  the  inspector. 
The  determination  as  to  whether  a  car- 
cass, part,  or  organ  is  suitable  for  food 
for  human  consumption  shall  be  within 
the  discretion  of  the  inspector  and  his 
determination  shall  be  final.  All  con- 
demned animals  and  carcasses  and  parts 
or  organs  thereof  shall  be  tanked  or 
freely  slashed  and  denatured  by  thor- 
oughly sprinkling  with  carbolic  acid  or 
other  suitable  approved  denaturing. 
After  post  mortem  examination  car- 
casses and  parts  that  are  found  to  be 
suitable  for  human  consumption  shall  be 
passed  and  shall  be  stamped  or  marked 
with  a  certification  number  as  herein- 
after provided. 

(mi  Marks.  All  carcasses  or  parts 
thereof  that  are  passed  shall  be  stamped 
with  a  stamp  carrying  the  words  "Certifi- 
cate Number"  and  the  number  assigned 
to  the  establishment.  Such  words  and 
numbers  shall  be  enclosed  in  a  rectangu- 
lar design.  The  stamp  shall  be  not  less 
than  one  inch  in  height  and  two  inches 
in  length.  The  inspector  in  charge  shall 
be  responsible  for  the  custody  of  all 
stamps,  seals,  or  other  marking  devices 
used  in  stamping  the  carcasses  or  prod- 
ucts. Such  stamps  shall  be  kept  under 
seal  in  a  suitable  locker  at  all  times  when 
not  in  use. 


<n)  General  supervision.  Authorized 
representatives  of  the  U.  S.  Department 
of  Agriculture  shall  have  access  to  all 
parts  of  the  plant  when  the  plant  is 
engaged  in  slaughtering  animals  or  proc- 
essing meats  and  meat-food  products. 
Such  represent  a  tives  shall  have  authority 
to  check  the  conditions  of  the  plant  and 
all  operations  including  the  adequacy  of 
inspection,  and  where  any  provision  of 
these  regulations  or  of  War  Food  Order 
No.  139  is  not  being  observed,  shall  have 
authority  to  require  suitable  correction. 

i  o  i  Violations.  Any  violation  of  any 
provision  of  these  regulations  may  be 
referred  by  the  Order  Administrator  to 
the  Assistant  Administrator  for  such  ac- 
tion as  the  latter  may  deem  necessary 
or  appropriate  in  accordance  with  the 
provisions  of  War  Food  Order  No.  139. 

i pi  Designation  of  Order  Administra- 
tor. M.  O.  Cooper  is  hereby  designated 
as  Order  Administrator  and  A.  B.  Smeby 
as  Alternate  Order  Administrator  of  this 
order. 

iqi  Communications.  All  applications 
for  certification  and  all  communications 
concerning  these  regulations  shall  be 
addressed  to  the  Order  Administrator. 
War  Food  Order  No.  139,  Production  and 
Marketing  Administration,  Department 
of  Agriculture.  Washington  25.  D.  C. 

ir)  Effective  date.  These  regulations 
shall  become  effective  at  12:01  a.  m.. 
e.  w.  t..  August  30.  1945. 

•EO.  9280.  7  F.R.  10179;  E.O  9577,  10 
FR  8087;  WFO  139.  10  F.R.  8806.  9993) 

Issued  this  29th  day  of  August"  1945. 

I  seal]  C.  W.  Kitchen. 

Assistant  Administrator. 

Production  and 
Marketing  Administration. 
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[WFO  139,  Termination] 

Part  1410 — Livestock  and  Meats 

termination  of  certification 

War  Food  Order  No.  139,  as  amended 
(11  F.  R.  5641) ,  is  hereby  terminated. 

This  order  shall  become  effective  at 
12:01  a.  m.,  e.  s.  t.,  November  30,  1946. 
With  respect  to  any  certification  which 
has  been  heretofore  granted  under  the 


provisions  of  said  War  Food  Order  No. 
139  and  which  is  valid  on  the  effective 
date  of  this  termination  order,  and  with 
respect  to  violations,  rights  accrued, 
liabilities  incurred,  or  appeals  taken 
under  the  said  order  prior  to  such  date, 
all  provisions  of  said  order  shall  be 
deemed  to  remain  in  full  force  for  the 
purpose  of  maintaining  any  right  or  priv- 
ilege granted  under  Public  Law  108,  79th 
Congress,  and  for  the  purpose  of  sustain- 
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ing  any  proper  suit,  action,  or  other  pro- 
ceeding, with  respect  to  any  such  viola- 
tion, right,  liability,  or  appeal. 

(Pub.  Law  108,  79th  Cong.,  59  Stat.  306; 
E.  O.  9280,  Dec.  5,  1942;  E.  O.  9577,  June 
29,  1945;  7  F.  R.  10179,  10  F.  R.  8087) 

Issued  this  27th  day  of  November  1946. 

Clinton  P.  Anderson, 
Secretary  of  Agriculture. 
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